“Any old flavor as long as it’s 

chocolate!’, chorus the men. Bake 
this good, moist cake in an oblong 
pan for easy, out-of-hand eating 
at snacktime, and ice it with his 
favorite fudge frosting.” 


2 cups plus 2 tbsp. sifted GOLD 1 cup milk 
MEDAL Flour 1 tsp. vanilla 


114 cups sugar V2 to 24 cup unbeaten egg whites 
4 tsp. baking powder (4 large) 
1 tsp. salt Y2 cup chopped sweet or semi- 
Yo cup soft shortening (such as sweet chocolate 

\ Spry, Swift’ning) 


Heat oven to 350° (moderate). Grease well and dust with flour 2 
round layer pans, 8 or 9x1!4” or an oblong pan, 13x9!4x2”. Sift flour, 
sugar, baking powder, salt into bowl. Add shortening, milk, vanilla. 
Beat 2 minutes, medium speed on mixer or 300 vigorous strokes by 
hand. Scrape sides and bottom of bowl constantly. Add egg whites. 
Beat 2 more minutes. scraping bowl constantly. Carefully fold in 
chocolate. Pour into prepared pans. Bake layers 30 to 35 minutes; 
oblong 40-te 45ninutes.Cacl. Ice with your faverite chocolate icing. 
In altitudes over 3,000 feet, write Betty Crocker, Box 100, Minne- 
apolis 1, Minnesota, for recipe adjustments. 


